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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

Notice of Opposition

Notice is hereby given that the following party opposes registration of the indicated application.

Opposer Information

Name I Matti Ristorante, Inc.

Entity Corporation Citizenship Colorado

Address 205 South Mill Street, SP 109
Aspen, CO 81611
UNITED STATES

Attorney
information

Richard B. Megley, Jr.
Niro, Haller & Niro
181 W. Madison Suite 4600
Chicago, IL 60602
UNITED STATES
megleyjr@nshn.com

Applicant Information

Application No 85010592 Publication date 12/14/2010

Opposition Filing
Date

12/14/2010 Opposition
Period Ends

01/13/2011

Applicant Campo de' Fiori, LLC
187 5th Avenue
Park Slope, Brooklyn, NY 11217
UNITED STATES

Goods/Services Affected by Opposition

Class 043.
All goods and services in the class are opposed, namely: Restaurant, bar and catering services

Grounds for Opposition

Priority and likelihood of confusion Trademark Act section 2(d)

Mark Cited by Opposer as Basis for Opposition

U.S. Application
No.

85110181 Application Date 08/18/2010

Registration Date NONE Foreign Priority
Date

NONE

Word Mark CAMPO DE FIORI
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Design Mark

Description of
Mark

NONE

Goods/Services Class 043. First use: First Use: 1994/10/14 First Use In Commerce: 1994/10/14
Bar and restaurant services; Restaurant and bar services

Attachments 85110181#TMSN.jpeg ( 1 page )( bytes )
noticeofopposition12 14 10.pdf ( 5 pages )(182183 bytes )
Exhibit A.pdf ( 1 page )(87986 bytes )
Exhibit B.pdf ( 1 page )(114296 bytes )
Exhibit C.pdf ( 1 page )(811617 bytes )
Exhibit D.pdf ( 1 page )(353812 bytes )
Exhibit E.pdf ( 2 pages )(679687 bytes )
Exhibit F.pdf ( 1 page )(975626 bytes )
Exhibit G.pdf ( 8 pages )(200316 bytes )

Certificate of Service

The undersigned hereby certifies that a copy of this paper has been served upon all parties, at their address
record by First Class Mail on this date.

Signature /Richard B, Megley, Jr./

Name Richard B. Megley, Jr.

Date 12/14/2010



























 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
Vail Daily , July 2007 
  If you don’t know where Campo de Fiori is, you may have trouble finding it, but 
once you step through the doors, you will know you’re in the right place. Despite 
being tucked away in one of Vail’s many nooks, the restaurant has flourished for a 
decade... 
Read the whole article > 
 
5280 Magazine, June 2007 
  Strolling down the steps to Campo de Fiori, it felt like we were entering into our 
own private nook, with glowing party lights and a warm, earthy interior - We looked 
over a menu obviously inspired by owner's and chef's experiences in Italy. 
Gabrielle Devenish 
 
303 Magazine, June 2007 
  Was it the succulent tomato or the aroma of fresh parmesan cheese? They say all 
roads lead to Rome, and something brought Jorma (Chef Cox) to his current position 
and passion for creating Italian cuisine the traditional way. 
Alex Grier  
 
GAYOT , 2007 
  This small, lively, rustic hole in the wall is always abuzz with the Aspen scene. 
Even during the off seasons, the place is packed. The formula for success is the warm 
golden glow evoking a Tuscan dusk, the Della Robbia-style murals, the ever-present 
hospitality of the young attractive owners everyone just calls Luigi and Elizabeth, 
and the fine earthy Northern Italian cuisine. 
 
Entertainment News, 2007 
  Beautiful Vail, Colorado has so much to offer, and one of the top items on your list 
should be experiencing the authentic Northern Italian cuisine at Campo de Fiori. Its 
success is a tribute to the husband-and-wife team Elizabeth and Luigi Giordani who 
developed this dining concept in 1994 with their first location in Aspen. On any 
given evening, this place is abuzz with locals and visitors alike without an open table 
in sight, and it is no wonder, as Campo de Fiori simply oozes Tuscan charm. 
Nancy Powell  
 
Marriot Hotels , 2007 
  It did not take long for this restaurant to go from the "new kid in town" to being an 
immediate Denver favorite. Mustard colored walls hold flower murals and frescoes, 
giving the place the intended Tuscan ambiance. As an added bonus its waitstaff has 
been recognized by '5280 Magazine' as the best in Denver.  
 
City Search, 2007 
  Scenesters, trendsetters, local media types and well-heeled celebs all vie for tables 
at the chic and trendy Campo de Fiori, which has outposts in Vail, Aspen and 
Denver. All three bustling restaurants are whimsically decorated in riots of color, 
creating a perfect scene for the clamoring chefs who create big Italian food in a big, 
noisy space. The frutti di mare will transport you straight to the Riviera, while more 
reminders of Italy arrive by way of the undeniably delicious minestrone and escargot 
risotto. And you can't help but love those sexy, sleek, Italian-accented servers whose 

http://www.campodefiori.net/he.html



 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

savvy professionalism is well suited to the ultra-sophisticated clientele.  
Lori Midson  
 
Fodor's, Spring 2006 
  As bright and airy as the marketplace this Italian eatery is named for, Campo serves 
up fresh, regional fare that makes it one of the busiest spots in town. Some come for 
the spacious, see-and-be-seen bar scene, some for the simple but flavorful fare, but 
all are treated well by the experienced staff. 
 
Ski Independence, October 2005 
  The dinner/bar scene here is truly a spectacle to behold. There is no point in 
announcing the celebrity roll call - just keep your eyes peeled as you tuck into your 
Buffalo Carpaccio at Campo di Fiori. 
 
Ski and Snowboard, September 2005 
  Outstanding gourmet Italian restaurants are Campo deFiori and Campo's cousin 
(same owner) Gusto 
Ristorante. 
 
Creative Wedding, April 2005 
  Campo de Fiori is a true Italian bistro - Excellent when you have a craving for 
Italian.  
 
Zagat Survey, 2005 
  When you can't go on holiday to Italy, soak in the "atmosphere" at this "authentic" 
Northern Italian in Cherry Creek (with branches in Vail and Aspen), where the "see-
and-be-seen scene" and the "bustling atmosphere make for a very European feel", 
fans say "the food is excellent" ("heavy nourishment after a long ski day"), the 
"service is superb" and the "fun, lively" joints are "warm and down-to-earth". 
 
American Airlines Magazine, January 2005 
  This Tuscany-inspired restaurant is such an authentic trattoria that it comes as no 
surprise when the host greets you in Italian. The dimly lit dining room's low ceilings 
and closely positioned tile-topped tables exude an intimate feel. The main entrées 
feature authentic Northern Italian dishes in hearty portions... An excellent wine list 
features a wealth of Italian offerings. 
 
Aspen Magazine, 2004/05 Holiday Edition 
  "...every dish is perfectly prepared and each customer is having a good time..." 
Sari Anne Tushmann 
 
Aspen Magazine - Dining Scene, 2004/05 Holiday Edition 
  "A true trattoria, this spot bustles with close tables, lively waiters, and chatter. An 
exceptional Italian wine list..." 
 
Wine Spectator, December 2004 
  "wine carries weight at... fine Italian eatery, Campo de Fiori (Denver)..." 
John Mariani  
 
Aspen Daily News, October 2004 
  Elizabeth and Luigi turned their passion and expertise into some of the best Italian 
food in the State of Colorado 
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Michael Conniff  
 
Denver Post, July 2004 
  Service at Campo is still stellar and knowledgeable, and the convivial flower-
market setting makes for casual, refreshing dining.  
Kyle Wagner 
 
New York Times, July 2004 
  Campo de Fiori, with a pleasant courtyard and an expertly executed Italian menu... 
 
Colorado Avid Golfer - Best in Chow, Spring 2004 
  "...Campo de Fiori (Denver) is a grown-up playground - sans the snoot factor - 
where jostling crowds clamor for chef Jorma Andrew Cox's hearty Italian fare that 
consistently gratifies..." 
Lori Midson  
 
Best of City Search, February 2004 
  Regional Italian food never tasted better with amazing appetizers. Pastas are 
magnificent with the perfect amount of sauce. Desserts are a must.  
Pat Miller , Gabby Gourmet 
 
Vail Daily,  August 2003 
  "A gentle murmur and clinking glasses caught my attention while wandering in 
Vail. I looked up where a large window revealed silhouettes of people eating, 
drinking and making merry. It looked like a private party, but it turns out that anyone 
is welcome". 
Wren Wertin  
 
Wine Spectator, May 2003 
  "It's the perfect place for people watching, dinners and late-night espressos and 
digestive". 
John Mariani  
 
Ski, April 2003 
  "Where the stars eat...Campo de Fiori." 
Everett Potter 
 
American Way, February 2003 
  Lyle Lovett's Colorado: "Campo de Fiori has beautiful murals and great food¬. 
Mark Seal 
 
New York Times, February 2003 
  "Campo de Fiori is a happening Italian restaurant with an innovative menu...The 
restaurant's bar is usually packed with groups finishing their day with fruit-infused 
vodka martinis." 
Mary Billard  
 
Hemispheres - United Airlines, December 2002 
  "Where to eat...Campo de Fiori." 
Everett Potter 
 
New York Times, November 2002 
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  Where to Eat..."Aspen's popular Campo de Fiori offers Italian food served with an 
earthy style." 
Susan Benner 
 
Ski, October 2002 
  "While in Vail, dine at Campo de Fiori." 
Reade Bailey 
 
Aspen Magazine, Midsummer 2002 
  "Campo de Fiori is a testament to authentic Italian taste." 
John Mariani  
 
Avid Golfer,  Summer 2002 
  Campo de Fiori is a venue with great food, fun patrons and plugged-in bartenders 
who can direct you to the nightlife in Aspen. 
Brent Gardner-Smith  
 
Chile Pepper, 2002 - Best of Zest, Top Italian Restaurants in America 
  "Campo de Fiori is a labor of love. Locals and visitors come here to bask in the 
Colorado sun with really homestyle Italian cooking." 
 
Aspen Times, June 2002 - People's Choice - Best Italian 
  "The happy, bustling crowd packed into this fine establishment gives it the feeling 
of Momma's kitchen, and believe us, Momma really knows how to cook!" 
 
Nation's Restaurant News, May 2002 
  "Campo de Fiori brings in the best products to cater to their discriminating, well 
travelled guests." 
Carolyn Walkup  
 
Zagat Survey, 2002 
  Soak in this authentic Italian, where the "crowded tables," "see-and-be-seen scene" 
and bustling atmosphere make for a very European feel"; "service is suberb, warm 
and down to earth"; "fans say the food is excellent." 
 
Style Magazine, December 2001 
  "Campo de Fiori - A taste of the best eateries coast to coast, that mixed Old and 
New World Techniques." 
Linda Immediato  
 
London Examiner, November 2001 
  "Italian trattorias are booming in Aspen, led by Campo de Fiori - It is the boisterous 
marriage of an Italian Alpine trattoria and a Colorado bar scene." 
John Mariani  
 
Aspen Times Weekly, October 2001 
  "In a town that chews out and spits out restaurants with regularity; Campo remains 
a savored favorite with Aspenites and visitors." 
Janet Urquhart  
 
Mangia, Summer 2001 
  "It's outrageous! Campo de Fiori is the hottest thing to happen in a long time. The 
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mobbed bar area sets the tone for delighted fans who are there to dine on fantastic 
food accompanied by great wine." 
Pat Miller  
 
5280 Magazine, July 2001 
  "Reader's choice - Top New Restaurant - Our readers can't get enough (and neither 
can we) of Campo de Fiori." 
 
Westword, April 2001 
  "Campo de Fiori's food is something to shout about." 
Kyle Wagner 
 
5280 Magazine, Spring 2001 
  "Campo de Fiori's food alone is worth the price of admission." 
Lori Midson  
 
Where, March 2001 
  "Experience the feel of a real Italian dinner party at Campo de Fiori, where you can 
experience some of the most authentic Italian cuisine in the U.S.. 
Brad Weismann 
 
Quest, February 2001 
  "Nothing at Campo de Fiori will disappoint you. The rooms is so much fun - just 
like being in Rome. 
Vincent Crowder 
 
In Style Magazine, September 2000 
  "Try the romantic eatery Campo de Fiori" 
Hollis Brooks 
 
Sojourner, Summer 2000 
  "Over at Campo de Fiori, the open kitchen offers more than a chance to spy on the 
chefs: It's a pivotal part of the dining experience." 
Linda Hayes 
 
Maxim , June 2000 
  "Campo de Fiori serves great Italian...Ciao down!" 
Jonathan Abrahams 
 
Southern Living, March 2000 
  "This rustic yet sophisticated Italian restaurant wows with vaulted ceilings and 
earthy walls draped with faux vines. Tall windows frame views of the reason you 
came to town - Vail Mountain." 
Dana Adkins Campbell 
 
Esquire Magazine, January 2000 
  "Aspen's best Italian restaurant, Campo de Fiori, is the product of Luigi Giordani's 
love and passion for the lusty, smoky flavors of his native land, and his wife, 
Elizabeth, who has the energy of a Snow-Cat, and an ebullience that draws you into 
Campo like an old flame." 
John Mariani  
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Aspen Magazine, Midwinter 2000 
  "Best reason to be young and attractive...Campo de Fiori's bar expansion." 
Twenty-Sixth Annual Best of Aspen 
 
Aspen Magazine, Midwinter 2000 
  "Hospitality hall of fame...Sergio Acampora, Campo de Fiori." 
Twenty-Sixth Annual Best of Aspen 
 
B. Smith Style, Holyday Issue 1999 
  "Campo de Fiori Trattoria style; Tuscan charm; always busy and jam-packed, with a 
fun bar." 
Janet O'Grady 
 
The New York Times, November 1999 
  "It is not necessary to spend a lot for a memorable meal. Campo de Fiori features 
Northern Italian cuisine, and Tuscan style specialties in a warm cozy space with 
murals of the Italian countryside and an open kitchen." 
Michael Janofsky 
 
Ski, October 1999 
  "In town, dine at Campo de Fiori, and then dance the night away." 
Reade Bailey 
 
John Mariani's Virtual Gourmet Newsletter , August 1999 
  "Campo de Fiori in both Aspen and Vail, Colorado, are two of the best and most 
authentic Italian trattorias in the United States and owners Luigi an Elizabeth 
Giordani keep them that way by sheer dedication to what they love and what has 
worked so well." 
John Mariani  
 
Zagat Survey, 1998 & 1999 
  "Excellent...it doesn't get any better than this fairly new fancy Italian restaurant. A 
warm, welcoming entry that draws crowds for its excellent eats: Amici have only one 
complaint - long lines during ski season." 
 
American Airlines Magazine, November 1998 
  "Try the rustic, cramped, completely loveable Campo de Fiori" 
John Mariani  
 
Ski, October 1998 
  "Dine at Campo de Fiori." 
Reade Bailey 
 
Wine Spectator, September 1998 
  "Where to go... Campo de Fiori." 
John Mariani  
 
New York Times, June 1998 
  "Where to eat... Campo de Fiori, an earthy grotto, with well prepared Northern 
Italian dishes, a strong Italian wine list, and rapid-fire service." 
James Brook 
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Town & Country Magazine, April 1998 
  "Campo de Fiori: Tiny, loud, great wall paintings. People swear by it." 
Dena Kaye 
 
Usa Today, November 1997 
  "Terracotta glow beckons from the tower windows of Campo de Fiori. White plates 
contrast perfectly. Especially filled with Agnolotti stuffed with shrimp and lobster, or 
Porterhouse grilled with fresh herbs." 
Linda Hayes 
 
Wine Spectator, July 1997 
  "Campo de Fiori is turning out not just the best Italian food in Colorado, but some 
of the most authentic in the United States." 
John Mariani  
 
Glamour, January 1997 
  "The best places to go... the Italian trattoria, Campo de Fiori." 
Barbara Gilliam & Helen Braslau  
 
Travel & Leisure , December 1996 
  "Restaurants of the moment... Campo de Fiori, Italian in every way. This warm, 
noisy, and crowded trattoria serves great Carpaccio and Pastas. Tables are cheek by 
jowl, but that's the point - for eavesdropping over a glass of Grappa." 
Kimberly Brown  
 
Food & Wine Magazine, March 1996 
  "Eating out... Campo de Fiori, Chef Filiberto Paglia's Tuscan style dishes... don't 
miss it!" 
Linda Hayes 
 
Esquire Magazine, January 1996 
  "Eat well... after a day of skiing and a hot bath, I would like best to go to Campo de 
Fiori - lively, crowded, and welcoming." 
James Salter 
 
Esquire Magazine, November 1995 
  "1995's best new restaurants... "Campo de Fiori," (named after Rome's loveliest 
market piazza) is a true family style trattoria, cramped but convivial, with slender 
waiters wedging their way through the maze of tables while balancing steaming 
plates of pasta." 
John Mariani  
 
Usa Today, October 1995 
  "Nations best new restaurants in 1995?... Colorado's Campo de Fiori." 
Kathy Hainer  
 
Usa Today, November 1994 
  "Where the Stars go... Hot new eatery... Campo de Fiori." 
Elizabeth Snead & Karla Price 
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